Washington Matrons Feel Lack of Eligible Men

ASHINGTON.—As the debutants days roll around the conditions and

attractions for young girls in Washington come uppermost in the minde
of the chaperons and entertainers. They are not of the most enticing—tha
condltions and attractions, The scar
aity of eligible or desirable young men
fn Washington (s a houschold ecom-
plaint. It has bheen so for generntions.
Yet there are marringes, brilliant mar
ringes, taking place ail the time,

However, la has to be acknowl
edged by the oldest Inbabitants,
thut this 18 no place to raise boys in
to make the most of themselves, So,
after thelr college days, they are
whisked off. generally to some mora
businesslike city or town, to practice
thelr professlons or to learn & business and then pursue it. The consequencéd
18 that the girls aro loft here, to mingle with what is left, which ia not alwayas
the hest possible.

It is not an uncommon thing at all for a hostess, who is launching a
debutante on the social wave, to ask despairingly of her friends, even those
who are net "in society,” “Do you know some young men for me to cultivate,
to nsk to my parties this year?

5o complotely nra girls “out of things" soclally here, If they are not for-
mally presented by their parants, that It {s almost o necessity for them (o go
through with the formality of a debut tea or dance. This has, at Inst. coms
o be recognized, even by the forevigners. who have alwinys frowned the
heaviest on this strictly Amerlean custom.

'!This Is How They See United States Capitol

! ¢¢"P'HIS statue,” sald the capltol gulde, ecasting a eritical eve at Beninmin
Franklin, “cost $10,000, It's cirved out of solid marble” he added hor-
i riedly, a8 he noted the deep-set skepticlam in the eye of the large lady from
' Ohio.  “Just look at the buttonholes,
! madame,” continued the guide per-
suasively. “Deo you think you ecould
work better ones even In cloth. No?
That's right. When you go home, la-
dies and gentlemen, you can tell
everybody that you've seen a status
with better buttonholes than a tallor
couid make. Hiram Powers did this
statue, and It's a great work of art
Before we pass on you might notice
the cuticle around the finger nail. And,
remoember, all carved out of solld mur-
ble.”
room the guide closed the door. For the moment that part of him whie
art critic made way for the business man.
“I notice,” he sald somewhat bitterly, “that my party I8 getting larger
all the time. 1 enjoy explaining the wonders of this remarkable bullding
véry much, but some of my friends here have not paid their quarters.'”

=

As soon ne the last member of the party bhad enteréd the president's

dollar.
“This is the chair in which the president sits when he comes to the

*Would any member of my party like to git in the chair?
president’s place without his salary.” he added facetiously In order to relievs
the strain of the moment. No on® moved toward the red leather chair, though
it looked comfortable

"l always urge the ladies to s&it In the chalr,” remarked the master of
ceremonies, “bacavse [ foel sure none of them will ever occupy it

Propelled by her escort. a short blonde catapulted out of the crowd, sat
in the chair, giggled and bounced out aguin. Thereupon 15 others accepted
the adventura,

“From hera” sald the leader, “we pasus Into the marble room, which is
uged by the senators as o private reception room. It s called marble room
because, as you see, it {a all marble. We will now walk to the west front of
the capitol into statoary hall. You?l often hear this called the ‘Hall of Fams,
but {1 fen't. It's statuary hell, Each #tate In the Union has the right to send
statues in bronze or muarble of {wo of 1tg favorite sons,

fierceness, as he turned on an inofensive old woman
quarter and never wronged a soul.

“Missouri,” she admitted.

Triumphantly the guide indicated a statue of a pudgy little man, wearing
| an enormous wing collar which tickled both ears. It was Iabeled Benton.
The old lady regarded It without enthusiasm., Shoup was next {dentitied at
the request of & man from Idaho, and some well-known statesmen and a&n
educator from Alabama whose name begins with an “N.” or, perbaps, it's an
"R.," was pointed out

who hnd psid ber

Prehistoric Musicai Instruments in the Museum

T the Natlonal museum, in a large case, are exhibited odd and grotesque
looking objects, which upon examination prove to be a collection of
musical instruments, relics of prehistoric man who flourished upon this con-
tinent centuries ago. If tried, thoy
will gtill give forth notes as clear as
they did & thousand years ago.

The objects Include whisties, fing-
eolets, pan pipes, whistling vases and
rattles of stone, bone, reed and pot-
tery from the United States, Mexico,
Central and South America. They
were derived largely from burlal
places, where they had been placed as
the property of the dead, or as offer
ings to the goda.

The more simple forms of these
fcetruments give but one note, and many have served merely as calls or
glgnals,

The pottery Instruments from Mexico, Central and South Ameriea,
modelad In grotesque bhuman sand animal forms, are, however, more highly
developed and show In some degree the progress which the aboriglnes had
made In the art of music.

The whistling mechanism in all of the pottery instruments corresponds
to that of the modern flageolel or ocarina.

An interesting Instroment is & bone flute from an anclent grave near
Limn, Peru. It Is formed of part of the ulna of the brown pelican, the ends
having been cut off and the cellular portion of the bone removed.

Some of the rattles, which, perhaps, were modeled after the gods which
prebistorie man worshiped, are so horrible In appearance that, if they were
| used to amuse Lthe bables of those bygone deys as rattles are used at the

present time. it 18 8 wondet the children ever got moy enjoyment out of them.
The prebistorio Agures do not grin; to the cantrary, they send forth the most
| malignant glances, with thelr carved mouths stretched from ear to ear n a
I
|

terrifying leer.

Weather Forecasters Are Champion Guessers

HO are the best guessers in the United States? Baseball umpires? No,
double “no.” Who then? Why, the weather men. Those in the employ
of Uncle Sam are the champlon weatber forecasters of the world, for they

iy -

“What state are you from?” demanded the guide, with ﬂlﬁl't‘l‘ll‘?ﬂll]-‘:l

hwnnl

Four men and a boy lelt the room hurriedly and a woman handed over a |

capitol to sign or veto bills on the last day of congress.” continued the gulde, |
Yot cnn tuke the |

|
|
|

The Demi-Season Blouse

Now ia the deml-season of our dideon-
tent—as the Poot did not say—when
there I8 nothing new in blouses for
winter wear and nothing certain about
those for spring. But she who finds
bersell compelled to ndd to her sup
ply may be quite certain of one thing,
and that is that her pew blouses ure
still to be of shear materinls,

With the incoming of each season
for at least three, blouses have been
growing more and more diaphanous.
It I diMcult now to see how they can
bacome more airy, but fmpossible to
holieve that they will become lesa so.
Georgette crepe, chiffon, and other
sheer fabrics, not forgetting to count
In laces, are to be relled upon for the
prosent, and uncertainty will soon be
a thing of the past

Among models now displayed color
Is an element to be recokoned with.
Blouses of wash silks, including erepe
and chiffon, are shown in light colora,

with pink, flesh, malee, and gray lead-
ing, and rose color well liked. Two-
color combinations are popuisr, ek
pecially where gray 1s one of them.
The employment of two fabrics in the
hody of one blouse makos opportunity
for color contrast, and there are many
bilouses of chiffon joined to taffetn or
erepe or other material by hemstitch-
ing.

For traveling or general wear
blouses of chiffon in the darker colors
show overlays of ribbon or tafleta
pilk In the same color. Chiffon in
plaids, like those in heavier siiks, 18
very offoctively combined with piain
wilk for utility blouses, and hem-
stitching 18 an ever-present means of
decorative sewing, when they ars
Joined.

A blouse of flesh-colored crepe is
gshown in the pleture, having small
figures ombroldered at each side of
the front

When Thoughts Turn to Ribbons

Only
how
longings are brought to the light of
day, and the dellght of everybody,

Christmastime reveals just
many fascinating feminine be.

when thoughts turn to ribbous. It
seems that women love to work with
them and are inspired to fashion for
themselves and for their homes and
thelr friends all sorts of alluringly
pretty things.

Unly three of the innumerable noy-
elties made of ribbon for the holl
day meason are pictured here. Rib-
bon bags, as usual, held first place and
ranged from the tiny flowerlike sachet
to the capacious and splendid opera
bag. A pretty “vanity" bag is shown
bere, made of a light blue printed rib-
bon with a small rose and foliage de-
sign scattersd over its surface. It
Is lined with plain satin in pink and
is mado of four lengths of ribbons.
These lengths are rounded at one end
and only the straight edges are sewed
together, The bottom of the bag Is
mude of a little oblong mirror, In-
cased In the pink satin, with the mir
ror side out. Within tho bag are a
Hitle powder box and puff and any
other of the complexion alds whileh
are rogquired.

The bag I8 closed by drawstrings of
narrow Batin ribbon finished with
small bows at ¢ach side. When the
opening {8 drawn up the rounded ends
of ribbon have the appearance of
flower petnls and the top becomes &
M1 1m‘

year in and year out, at that
If you huve been in the habit of

it it right nine times out of ten. And
SHALL 1 SAY BT

' resding your local weather report In
the morning and “doplng® it out just RAIN ER SHINE,
the opposite way, why take note of the SNOW ER
following:
“Taking the United States us a SLEET FER
wholg and averaging the forecasts for
I A yoar, we find that about nine pre-
] dictions out of every ten made by our
| forecasters aro verified" said Prof.
| Charles F. Marvin, chief of the
| weather bureauw. “The average percentage of verifieation for th
i States for the year ending in September, 1914,” e continued, wo &m::
y cent. It has been ruuning pretty regularly for some time now between §8
. und 90 per eent.”
’ lt‘lmlﬂmmmhm.m“m.mmh

A small elrcular pincushion s
shown below the bag, made by ahir
ring plain satin ribbon over fine wires
to cover a small elrculur foundation.
It 1s suspended by a narrow ribbon
banger ana finlshed with lttle ro-

.

settes. Blaok pins with round heads
a8dd to s decoration, and three smail
chiffon roses are grouped at the cen-
ter. They may be seented.

A pretty boudolr eap of plain wide
satin ribbon and a fine net iace 18

cord. It Is trimmed with o crushed
band of the ribbon with bows st the
front and buckles cowered with little
rihbon roses In several colors. At
the back loops and ends of narrow
satin ribbon match the cap in shade.

/«J..;. fmﬁ

Old Styles In Vogue.

Just at this moment we are revel
Ing In styles of days gona by, and
happlly there seemu to bé no attempt
to revive the hbizarre attire once af-
fected by the lenders of fashion

The predominance of old-time styles

sories nre ooncerned, Nockwear,
gloves, veils, bundkerchiefs, lingorie
and footwear all possess the alluring
charm of the days of romance,

“From collars to panialettes.” fash-
fon clothes us in the dalnty garmenta
of an age gone by.

Good ldea for Housewives.

Turn the cold wuater into the sink
while draining odorous voegetnbles or
drain fnto & pan of cold water, This
condenses the steam which otherwise
would rise and A1 the room (and In
many cases the house) with the strong
odor, It also lessens the dangoer of be
ing burned.—Woman's Home Compan-
fon.

How to Wash a Shawl.

To wash a Shetland shawl, make a
good lather of sosp and lukewnrm
water and press and squesze the shawl
in this till clean, but do not rub soap
on it. Then rinse In two lots of weak
suds of the same temperaturs,
Rinsing In weak euds makes the
shawl look flufty and new, but if rinsed

S~ -~

Now stretch it on the sheet to the
shape and size you wish It to be, pin it
firmly down, and sprinkle well with
cold water.

When dry it should look like new.

Not Quite.
"Pa. were the Boston Emergency
Men policemen 1"
“Of courss not. What makes you
ask that ™
“Beoause our teachor sald they were

good at » pinch”—Boston Evening
Transcript

shaped to the head by shirrings over |

is most obvious where dross acces- |

& dttle

|

FOR LUNCHEON TABLE

PARKER HOUSE ROLLS AND MUF-
FINS THAT ARE DELICIOUS,

Try These When the Family Seomas
to Be Getting Tired of the Ordis
nary Griddie Cakes or Plain

Hot Bread.
Parker House Rolis,—One cake
yoast, one pint milk, scalded and

cooled, two tablespoonfuls sugar, four
tablespoonfuls lard or butter, melted,
threa pints alfted Hlour, one teaspoon.
ful salt.

Disaolve yeast and sugar in luke-
wartn milk, add Jard or butter and
one und one-hnlf pints of flour. Beut
until perfectly smooth, Cover and let
rige In a warm place one Bour, or un-
til light, Theén add remainder of Hour,
or enough to make a dough, and the
anlt, Knead weil. Place In greased
bowl. Cover and lel rise in o wirm
placa for about one cnd one-hulf hours,
or untll double iu bulk Roll out one-
fourth inch thick. Brush over lightly
with melted butter, cut with twoluch

Mucult cutter, crease through center
heavily with dull edge of knife, and
fold over in pocket-book shape. Pluco

in well-grensod, shallow pans oneincl
apuart,. Cover and let rise until llght
—ubout thres-quarters of an hour.
Bake tén minutes In hot oven.

Wheat Muffina.—One cake yeast, one |
cupful milk, scalded and cooled, one
fourth cupful lukewnrm water, twa b |
blospoonfuls sugar, two tblespoonfuls
lard or butter, melted, two efggs, LWo
cupfuls sifted flour, onehulf teaspoon-
ful salt.

Mesolye yenst and sugar in luke
warm milik. Add the Iard or butter,
oggs beaten untll light, and flour to |

muake n noderately stiff batter, then
add the salt, and beat untll smooth. |
Cover and set aeide in warm place |
for about one bour., When risen, fill
wall-greased muffin ting half full. Tov-
er and let rise again for about balf
an hour. Hake 20 minutes in a hot
ovenn, They should be eaten immedi-
ntely.

Graham Muffins.—~One cake yeast,
two cupfuls milk, sealded and cooled,
four tablespoonfuls molasses or brown
gugar, three-fourths cupful chopped
nuts, four tablespoonfuls lard or but-
ter, melted, one egg, one and one-hall
cupfuls graham flour, one cupful sift-
ed white flour, one teaspootnful salt.

Digsalve yeast and sugar,
lasses, In lukewarm milk. add lard or

| butter and cgg well-beaten, then the
| graham. and white four, gradually,
enough to make n batter that dropa
heavily from the spoon Il necessary
| add a little more of each, then the
salt and nuts, beating all the while.
Heat until porfectly emooth, coverand
got Lo rise In warm place, (ree [(rom
draft, until lght—about one and one- |
half hours. Have muflln pans well-
greager and fill about two-thirds full,
Cover and let rise to rtop of pans—
about half an hour, and bake 20 mio-
utes in hot oven, |

or mo-

Simple Dessert.

Make n sponge cake and soft cus-
tard; when ready to serve place s stice
I of cake on the plata and pour the cus- |
tard over it. You sewe, it isn't very |
plaborate, but it tastes very nice and
is something different from puddings
made of and custard. For Sun-
day night why not have a salad? Po- |
tato salad which can be made Satur-
day. Then if you bave any cold veal
pr lamb you ean mnix It with n salad
dregsing, and [t makes a very LOsty
sandwich filling. ‘These sandwiches,
with sponge drops and frult custard
and or tea, would make a
| vary dalnty supper

cake

chocolate

* Puff Muffing, |

Puff muffing are as nice as anyone |
ecould wish, and contain no egg and but
a tablespoonful of butter. Sift togeth-
er two cupfuls of flour., two heaping
teaspoonfuls of baking powder and a
teaspoonful of salt. Beat into the dry
mixture a cupful of milk and a table
spoonful of melted butter. Beat bard
for ten minutes, using a Iarge egg:
beater. Then pour luto hot greased
muffin pans (iron pans are hest) and
bake for 10 or 16 minutes. When fin-
tshed the muflins will be white mull
pully. |

| Bresiau of Beef.

Cut s much underdone cold meat
a8 {8 required. Put it through a mine |
ing machine and mix with fine bread
crumbs half the quantity of the beel
Season with one teaspoonful chopped |
parsiey, onehalf ounce thyme, two
ounces butter, halfl cupful very good
gravy or cream., a high seasoning of
nutmeg, salt, cavenne, mace and two
aggs. Grease o mold, put in the mix-
ture, bake about forty-five minutes,
turn out and send to table with plenty |
of brown gravy.

Goulash,

two sllces bacon and one
small onlon and brown together n
frying pan, Then add some left-
over heef cut up and some gravy and
water and let simmer about
thres-fourths of an hour. Just before
aarving add one or two tablespoonifuls
entehup. 1 often use raw meat, pre
ferably bottom round, sund cot It in
cibes, but In this case It would have
to simmer about two hours or more.—
Exchange.

Cut up

Breast of Lamb,

About two and onehalf pounds of
breast of lnmb, bolled tender in malt
ed water; lakes about two hours or
n Hitle longer to cook.  Have what
vogeiables you llke and thicken the
broth for gravy. If there should be
enough meat left chop and season and
mold In a small, deep dish and put
o weight on It It will cut in nice
thin slicts for tea,

Orange Omelet,

Three eggs, two oranges, two table
spoonfuls of sugar, dash of st

To the beaten egg yolk one-half eup-
ful of orange Julce s added, grated
srange rind, sugar and salt, The stify-
beaten whites are folded In, and the
omelet put in s hot buttered pan
Whea ready to serve it is pluosd oz
& hot platter, topped by sliced oranges.

| kunife.

TO SERVE WITH THE TEA

Innumerable Goodles. the Ingredients
of Which Should Be Kept Con-
stantly at Hand.

Thare are many tempting ways of
serving dates besides plaln and as a
sweal. Use them as o filling for sand-
wiches. Take two cupfuln of dates,
put them through s moeal choppor, then
add a cupful of peanut butter and
blend them together. Then the paste
betwoasn elicos of white bread,

Anotbher woman also uses dates (n
baked custard, in tapioca and as filiing
for cookles., ples and cakes  Mixed
with apples, celery and nuts, they
make a delicious salad. To use dates
us a pudding cooked with rice, add to
n quart of milk a cupful
dates and a quarter of & cupful of rice,
Sweeten and bake ih a slow oven.

Cook keeps In her cold closat
assortment of pastes and butters that
are used ao much In preparing rellghes
for the tea, afterdinner suppers and
bridge parties. She bas them rosds
in small, Inbeled glass jars, and titbits
and suuces ¢nn be made at A moment’s
notles Hére her best
recipes

Huly gkinned and boned sardines to
A paste and then gradaally blond with
a little leman julee; may be added to
butter to give it very desirable sanid
wich flavors., Orange butter for after
noon ted sundwiches can be mixed
with chopped nuts and figs or any
other sweet 0Olling Grated orange
rind, too, {8 good to ndd to the butter
Olives may be ground In a vegetable

u Iew of

chapper, mashed to a paste -and
cronmaed into butter. Capers  oaro |
chopped snd ereamed with butter, and

alther of these cun be used on brolled
chopa or buelfstenks, as sandwich but-
LeTs, Or on green peas or siring beans
to improve the flavor

HOUSEHOLD HINTS

It & brick is usad for an (ron stand
the {ron will hoid its heat much longer
than when an ordinary stand is

Befurs baking apples make a small
siit all the way round each with a
This will prevent their split-
ting when cooking

When shoes hecome
dipping the soles in kerosene

Never use n linlment near an open
flame, for a liniment usually contains
some substance of an inflammable na-
tura,

An apple or two baked in the inside
of & goose will absorb any runkness or
olly flavor

To make a satisfactory cream sauce,
first put the milk on, and whila this
is getting warm the buotter and

sed.

squeaky, try

rub

flour together until smooth; as soon
as the milk comes to the boll, grad- |
unlly add the c¢reamy mixture while

and the lin-
e quite smooth.

the milk continues to boll

ished sadece wil

Honey Used ns Swestening.

Few housewives redllze the value of
honey, yet in sweetening qunlities it
=urg es sugar. Grapefruit, for in-
stance, I8 much enhanced by a treat
ment with honev Prepare as you
would for breakiast when sugar
used, only prepare ‘t the night before,

It will then be found that the fruit
has absorbed the honey.

Apples baked with honey are an-
other delicaey not ton well known. In

this also the apples are propared just
the same as though for sugoar. For six
or eight apples take four tablespoon-
fuls of hone Mix
fine bread crumbs and n
spoonful each of cinnamon and lemon
extract.  Fill which hava
heen peeled and cored, with the mix-

with one cup of
half table-

the applos,

ture and bake in & porcelain lined
beking dish that hus Dbeen well
greased.

Original Meat Recipe.
Cut beel, either cooked or uncooked,

into Inch cubes, Pit in poreelain
cover saucepan. Dredge thick with
flour. To twound onehalf cupluls heef

add slx cloves snd one-Ball cun of to-
matoes. If not enough liguid to more
than cover add water. Set on back
of stove, cover and lot slmmer thres
or four hours Sometimes | add
gliced potatoes one-half hour before
serving. Should be wvery tender,
dark red, with no trace of tomato,
and very rich,

Cabbage With Oysters,
Cut 2 small, firm head of cabbage

in quarters, soak in cold water one

hour, then put in boiling salted water |

in which one-fourth of n teaspoonful
of soda has been ndded and boll ten
minutes, Drain, «over with f{resh
holling water, boil wntil tender, and
drain again. Melt one tablespoonful
of butter with two tablespoonfuls of
heavy cream, pour over coabbage,
sprinkle lightly with curry powder
and cover with bralled ovsters,

Tomato Bisque Soup,

One can of tomatoes, one oulon cut
Ane Bring onlons and tomatoes o
a boil slowly, then strain and add
one-hall teaspoonful of sods and ons
pint of milk, Be sure you add soda
to the tomatoes before you put in
the mlilk, Thicken with one table-
spoonful of flour. Stir until bolling;
season to faste It ts delicious,

Inexpensive Pungh.

Through the winter, as You open
jars of strawberry, raspberyy, plne-
apple and cherries, save the extra
julee until you have enough to 0N

pint jare. Heat and seal; then when
yvou make punch, simply make lemon-
sde, of orange and jemon Jjuice mixed,
and add a pint of this juice and n few
bananas sliced, Serve jco cold.

Fruit Cake.

One package ralsins, two cupfuls sy
gar, two tablespoonfuls lard, two cup-
fuls water. Boll 1§ minutes, cool, add
three and one-half cupfuls flour, three
Isvel teaspoonfuls soda, pfoch of salt,
gne teaspoonful mixed splees, Bake
46 o 60 minutes In glow oven,

Cold Rolled Turkey,

Have your butcher cut a young tor
key down the middie into two parts,
remove the bone without injuring the
skin, lay the pleces fat on the table.
akin downwuards, spread over each e
imyer of good veal force meal, threo
fourths of an inch thi~™,
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LESSON FOR JANUARY 9

THE COMING OF THE HOLY SPIRIT.
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| of God dwalluth In you?

TEXT
§ TEXT

Actn 2:1-10

Knuow vy not that ye
of God, and that the spirit
I Cor. 2116 R, V.

Good teaching demands the use of
the concrete; ohlective teaching I8
fundamental and essontial, The inear-

nation Is God's objective teaching,
“God manifest,” (a) to reveal him-
self, John 14:9; (b) to take away sin,
1 John 2:5: (e) o destroy the works
of the devil, 1 John 8:5 Ho likewine
Pentec is n gr objective lasson.

Thin chapter has beoen divided ns [ol-
lows ' Coming of Power (vv.
1-13), 12) The Empowered Witness
(vy. 14436, (3) A Powerful Result (wv,
8747)

l. Powar, 14, At the end of our
Inst lesson the disciples were In
prayer. The Lord'a promise (1:56) was
conditioned upon obedience., At last
“the day"” arcived (Lev. 23:15-21).
Thelr hearts were fused and the fun-

damental requirement for service, the
baptism of the splrit. came upon them.
There has been no nesd since then to
tarry any time st all to recelve o
like blessing, Lack of unity has much
to do with our not receiving the spirit
| now and the consequent lack of power,
Suddenly from out of heaven came a
mighty sound (v. 2) and it |s such a
| wind that the church needs today.
There wore three manlfestations st
this time and one other subsequently
(g0 D:44, 4:04, 36; B5:4). (1) Wind.
Let us keep clear the differchee be-
tween symbol and spirit. The manl-
festatlon was "as wind.” Wind Is mys-
terious, universal and mighty, but like

Elijah on the mountain God is not
alone ns a mighty tempest. The
sound filled the whole house. Wind

ly figurative of Judgment (Jer. 22:22,
| Hos, 13:15) of the Spirit (John 3:8),
Inlsn of heresy (Eph. 4:18). This last

suggests the vagaries and imitations
| suggested or abetted by Satan to keep
| us from the truth. (2) Fire; This

symbolizes power, light, heat and puri-
| fying, but the fire was not the spirie
nor do we recdll another such mani-
| Testatlon sinee (3) Tongues. The fire
took the form of tongves which parted
ar portioned themselves ottt to “each
one of them™ though Peter ia slone
subsequently more prominent. The
blessing was individual, “each one;"
it was also for "all;” and was a ful-
| fllment of the father's promise. Thin
passage emphasizes that the disciples
were in complete possession, all of
their fuculties being glven over to the
spirit. Therefore the absurdity of aay-
Ing that the spirit can only have been
| received by those who pass through

a glven experlence or evidence a
| glven manifestation. (Mead ] Cor. 14),
| Every manifestation of the splrit is

alwavs that of some new powaer for

Christ (I Cor. 14:2:1%)

The disciples spake not in thelr wis-
dom but as given utternnce, so ought
wa,

11.
tion
#2400
[ Matt

wns new?

Perplexity, vv. 5:13. The ques-
nmay had the spirit been
befare? and the answer Is “yes"

Jno. 1:32), What then
The answer to this {a the

program of power. The first evidence

of power wne the gathering of the puo-
| ple iv, 0). The Wisciples at onca testl-
fed to ench of the sixteen classes men-
tioned (911) of the “mighty works of

God.," Not of the gift, but the giver,

o different sort of testiimony than that

given by many who today proless to

bave the gift of tongues. The second
result wons an amazed people, "per-
plaxed,” for them as now the world
cannot  understand the epirit-Alled
man. These spirit-filled men forget
gelf and were lost (n their testimony
fv..11). )

It is of interest to note that they did

| mot even say much if anything about
| the spirit himself Thelr testimony,
| for which many Iater gave their lives,
wns regarding God's mighty work of
the resurrection of Jesus from the
dead (vv. 24, 52).

The sepirit-filled man is sure to em-
phasize this mighty work and the evi.
dence of the spirit in o man's Iife In
his loyalty to a crucified, risen and
ascended Laord

The work of the spirit 18 thus to
| testify (John 15:26, 16: 14,

A third result was that people mis-
understond and charged drunkenness,
A fact seized upon later by Paul to
teach ns the truth (Eph. 6:18), The

arise.

4216,

only #ure cure Tor Intempérance, or
any other evil, ¢ an infillng of the
holy =pirit The #:inl and complets

| tulfilment of the prophecy (vv, 14-21,
Joel 2:28, 29 of which Pentecost was
| n partial toiflment will be in the “doy
of the Lord™ But then. as now, all
who enll upon him shall be saved (v,
14 Rom, 100113, “SBome mocked.™
even as today ridicule or parody ire
| the enemy's choleest wespolis, Pente
coRl I8 an even! well attested, that
marked the ushering o of & new dis-
penaation, thet was misanderatood. but
ane that ean be verifled by expericnce,

Pentecost wos n revelation, n manlk
festition of 4 new spiritual kingdom,
distinctly Christlun, that sxposes sin
and exalts the son

Pentecnst |8 a prophecy of real
Christian unity, of & apiritual sdminis-
tration. of Christ's intercession and an
evidence of an abiding presence,

When we aroe spirit-filled the Lord
Jesus Christ will oecupy the whole
horizon of our experience, our testl-
mony and will control our servies, The
spirit-filled sorvant ean exclalm “The
Lord (Jesus) 18 my shepherd.” he s
Lord, be is my shepherd; be i nog
nas been or will be, but he is my sheps

b wu-lnm-un“~

‘The gift of the
confused with the




